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whole on a w&ter bath for three minutes; 20 c.c. of dry ether
^l                   are now added; the flask is warmed on the water bath, well
I j                   shaken, cooled and made up to 100 c.c. with dry ether; 2 c.c.
fij                   of the ether are then added to compensate for the volume of
|'                   the cocoa, and the contents of the flask are well mixed and
$                    allowed to settle; as soon as the contents have settled, 50 c.c.
(|i I                   of the clear liquid are transferred to a flask with a pipette and
1'! ;                  evaporated to dryness on the water bath and allowed to cool;
IJ                    the residue in the flask is then taken up with ether and passed
|i ,                  through a filter paper into a weighed flask; the filter paper is
|                    well washed with ether and the filtrate and washings are then
f                    evaporated to dryness on the water bath; the residue is dried
I                    in the water oven and weighed; the weight of residue obtained
|l                     multiplied by 50 gives the percentage of fat.
;i;                        Example: The weight of fat obtained by the above process
;,                     was 0-68 gram, then the sample contained 0'68 x 50 = 34-0
|                     per cent, of fat.
|                        A rapid method for the estimation of fat in cocoa and choco-
|                     late is suggested by Hughes (Chem. News, 1919, cxix, 104);
I                     the cocoa or chocolate is ground so as to pass through a 30-
mesh sieve; 2 grams of the powdered sample are placed in a
glass cylinder of about 40 c.c. capacity and 30 c.c. of 50 per
cent, alcohol are added, and the whole is well mixed, and then
subjected to centrifugal action in a Leffman-Beam centrifugal
machine; the clear liquid is decanted and rejected, the residue
is again washed with 30 c.c. of 50 per cent, alcohol, which is
again rejected; to the residue 12*5 c.c. of methylated ether and
12-5 c.c. of petroleum ether are added, and the contents of the
tube are well mixed for about 15 minutes and are then sub-
jected to centrifugal action; the clear liquid is poured off into
a weighed flask; the residue is treated as before with 12-5 c.c.
of methylated ether and 12-5 c.c. of petroleum ether; the ether
is distilled off from the mixed extracts and the residue of fat
is weighed. This method is stated to give very accurate results,
and, as the extracted fat is free from impurities, it is unneces-
sary to take it up again with ether.
Detection of "green butter" in cocoa butter. Revis
and Bolton (Analyst, 1913, xxxvm, 201). As "green butter"
is often substituted for cocoa butter in chocolates, Revis and